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Yegetables, Fresh, Dried orCanned,AreNeeded inWinterMenus
Choose the Market's Most Plentiful
Offerings for Economy and Reliable

Prepared Brands for Safety
By Virginia Carter Lee

W T IT!I frGs!l sPr5ng vegetables\\ still scarce in tho markets,
end consequently high in

price, many women fcupplement their
daily menus with fresh winter vari-
eties and the occasional addition of
canned vegetables and fresh salad
greens.

Cauliflower, winter beets, splnach,
cabbage, oyster plant, carrots, mush-
rooms, peppers, onions, artichokes
and string beans ran now be ob-
lained at fairly reasonable prices,
and with endive, lettuce, celery Hnd
cress, tbe tiny new onions and chivea
for the "salad makings," the house-
wifo has a wide range from which
to make her selsction.
When using canned foods select

those of a reliable brand and ctick
to them. If you want to "try out"
a new variety make use of it in a

soup or some made dish and do not
serve it plain as a vegetablo until
you aro quite eure lhat it measures
up to the best standard of freshness
and quality.
The dried and dehydrated vegeta¬

bles are also excellent. The tiny
lima beans are perhaps one of the
best of the dried class, and, used in
connection with canned corn, they
give s most delectable succotash.

Cabbage and Others
In using cabbage serve it raw

when possible, because of its large
vitamine content. It may be added
with advantago to almost any salad
and it may frequently be Eubstituted
for the more expensive celery.

Just at this season of tho year,
when the family is probably de-

manding "somethlng netv" in the
oating line, try sen*ing tho vegeta¬
bles in novel ways.par exemple, the
addition of tiny sauted pearl onions
to drained canned peas; a cauli-
flower in pudding style; a new

dressing for the rather tastelest:
cooked winter beets; braising the.
outer stalks of a bunch of celery.
oyster plant served as an escalloped
dish, and spinach made into a souf¬
fle or cutlets.
Almost all vegetables are decided-

ly the better if cloaned and allowod
to stand in cold water for two ot
three hours before cooking. A little
siigar, as well a3 salt, added to the
water in which they are cooked will
add to the flavor and sweetness.
When vegetables are to be served

plain be generous with the butter
in seasoning and in earrots, spinach,
cabbage, onions, etc; a little thin
creara added as well will mean much
for flavor. Place tho eeasoncd
vegetable over hot water for seven
minutes to let the Ejeasoning "steam
in.-'

Toinato Souffle
To piepare the tomato souffle

beat the yolks of three eggs until
lemon colored and set aside. Place
in a saucepan one cupful of highly
seasoned stewed tomatoes and thick-
en with four tablespoonfuls of
ftour blended with three tablespoon¬
fuls of melied bacon fat. Cook,
stirring constantly, and when
thickened add the egg yolks. Cook
a moment to set the eggs, remove
from the lire and cool slightly.
Fold in th© stiffly whipped egg
whites, tuni into a buttered souffle
dish and bako in a moderate oven

Here Are Sunday Desserts
For Plain and Fancy Folks

By Mary Louise

jpyVERY Saturday morning in the
well managed household ma¬

dame concentrates her attention on

the menu for Sunday. Sho realizes
that out of consideration for the
queeu of the kitehen all things pos¬
sible should be prepared beforehand.
Rhe realizes, too, that for the home-
ooming college boy or girl, tlie un-

expected guest, and for the husband
whose Sunday is his holiday, tho
dinner must be par excellence. The
desserts, especially, ask for varia-
tion and originality. The follow¬
ing fivo are tried and proved, and
pronounced wonderful in a family
¦"vhose tastss are critical:

Washington Puddrag
One-half a baker's sponge caks.
xi lb. marshmallows.
3i cake swest chocolate,

jj^k 8 egg-s.
B .". tablespoor.fuls watsr.

**^ 2 tablespoonfuls powdered sugar.
Melt the chocolate in the double

boiler. Cut cake in cubea and the
marshmallows in thirds. Beat whites
of eggs to a stiff froth with a wire
epoon, add yolks, one at a time, then
sugar, then hot melted chocolate,
beating constantly. Line a deep dish
or bowl with paraffm paper. Put
Jirst a layer of cake, then choco-
iate and egg mixture, etc, until
dish is f.lled. Put on ice. To serve,
turn from the mold, remove paper
and garnish with whipped cream,
This servea four cr Sve peopla.

Elizabeth's Dat© Pudding
One heaping cupful cf datea,
One hearing cupful cf English

walnute.
fwo egga.
rhree-quartera cupf-jd of sugar.
One heapir.g tablespoonfu! flour.
'fhree-quarters teaspoonful cf bak-

Ing powder.
Cut dates ir. pie-:es. Break Eng¬

lish walnut meats. Beat the eggs
untU light, add sugar, then dates
and nuts. Lastty, add flour and
baking powder sifted together.
Bake in a buttered flat glass dish
one-half hour, in slow oven. Serve
icld in the same dish with whipped
Crearm

Favorite Apple Pudding
1 hree-quarter3 cupful. of sugar.
Three cupfuls stale bread crumbs.
Three large tablespoonfuls butter.
Two cupfuls strained apple sauce.
One-half glass tart red jelly.
One quarter pound candied fruit
Brown the butter, sugar and

oread crumbs ln a fryinjr pan, stir-

.ring carefully. Sprinkle this into
a pudding dish, covering sides and
bottom. Then add layers of apple
sauce and bread crumbs alternate-
ly, having bread crumbs ou the top.
Baka thii'ty minutes in rnoderate
oven. Remove from baking dish.
When ready to serve, cover with a
thin coating of jelly, over which
pour whipped cream in which is
added cne-quarter pound mixed
candied fruit, cut in dice.

Itice Surprise
One-third cupful of nce-
One-half cupful of sugar.
One and a quarter oupfuls milk.
One-third teaspoonful Ealt.
Three-quarters of a tablespoonful

of gelatine,
One-half cupful of cold water.
One cupful cf dlced canned tnne-

apple.
One crange rind.
One cupful of cream

Wash the rice, boil five minutes;
drain and rinse with cold water;
then steam in cereal boiler with one
and a quarter cupfuls of milk and
the grated yellow rind of one oran.ge
until very soft Add EElt, sugar,
on9 cupful of cream and bring to
a boil. Stir into it three-quarters
cf a tablespoonful of gelatiue pre¬
vious! y soaked in cold water.
Remove from the fire, add diced
pineapple, beat until nearly cold
and pour into a ring mold. When
served fill center with sweetened
whipped cream.

Orange Meringue
One large lemom
Three oranges.
Two cupfuls of hot water,
One cupful of granulated tugar,
One tablespoonful of eornstarch.
Finch of isalt.
Two eggs.
Ons tablespoonful powdered sugar.
Grate the rind and squeese the

juice of one large lemon, add two
cupfuls of hot water and boil for
five minuiea. Strain through. a fine
strainer. Add one cupful of gran-
ulated sugar, one tablespoonful of
corn starch dissoived in a little cold
water, and a pinch of salt. Boil
six or eight minutes. Pour onto the
well beaten yolks of the eggs, stir-
ring constantly. Remove sections
of orange3 from the skin, put.in a
dish and sprinkle with powdered
sugar. Four the lemon mixture
over the oranges. When cold beat
the whites of the egga to a stiff
froth; add one tablespoonful of
powdered sugar, one teaspoonful of
lemon juice and one teaspoonful of
grated orange rind. Drop by spoon-
fuls on top of the pudding. Brown
quickly under gas flame. Serve cold.

until light and browned. Serve at
once.
A delieiou3 combination vege-

table dish is made from ce.lcry and
green peppers, as suggested for thc
Sunday night Eupper. Cut the pep-
perr>, remove the seeds, wash and
parboil for fifteen minutes in salt-
cd water. Drain and till with a mix-
ture cf bread crumbs, choped oys-
ters (drainedt, chopped stewed
celery, salt and paprika to taste, a
little chopped parsley and melted
butter. Cover the tops with but-
tered crumbs and bako in a quick
oven for fifteen minutes.
Ono of the best method?. of serv-

ing cabbage (cooked) is hot slaw.
Place in tho upper part of the
double boiler one tablespoonful each
of flour and sugar, one teaspoon¬
ful of salt, a few grains each of
cayenne and muitard and three-
quarters of a cupful of milk. Stir
constantly over hot water until
thickened and add one beaten egg
and three cupfuls of shredded.
cooked cabbage. When the cabbage
is heated, add about half a cupful of
weak vinegar.

The Wcek's SuppHcs
Supplies for the week will include

Monday
BREAKFAST
Grane Fruit

Potato Omelette Buttcred Toast
CoSee

LUNCHEON
Cauliflower Pudding

Kye Bread Gingcr A'e
Frult Jelly
DINNER

Tomato Bouillort
Stuffed Haddock Devillcd Bcets
Hashed Brcv-yned Potatoei CelerjGarden Farfait

Tuesday
BREAKFAST

Baked Maple ApplesBruivned Fish and Veg'etabla Ha^b
Popovers Coffee

LUNCHEON
Cream of Mushroom Saav

Orouions
Frnit Salad Finger Rolis

DINNER
Celery Canapes

Eeaf Loaf Stuffed Sweet Pctatces
Asparagus Tips and Green Peas

Peach Tartg

^amastr

et the butcher's one pound of
chopped beef for 40 cents, a quarter
oC a pound of salt. pork at 25 cents a

Wednesday
BREAKFAST

Oiangc and Grape Juk-o
Rroiled Bacon Tomato Soi:13*

Toast CoffcB
LUNCHEON

r.liced Beef Loaf Rolls
Potato and Endive Salad

Hot Prune Wliip
DINNER

\ sgclable Chowder Crackers
Stuffed Smelts New Potatoes

tolralaw Thousand Island DresslngCoffes Frarne

Thursdav
BREAKFAST

Siewed ADricot«
Codfish Batter Cakes

Watercrcss Thin Bread aid BuU'
CofJc-e

LUNCHEON
Escalloped Vegetable Qysters
Celery Bread Sticka

Lup Cakes with Chocolate Sauce
DINNER

Bouillon Cheese SfcrawsBralsed Breast of Vea! Brown GraiGraps Jelly Mexican TontatuesPotato Puff Dandelion Salad
Fruit Junket

pound, one pound and a half of
breast of veal at 30 cents a pound.
one pound of ham for 45 cents, half
a pound of bacon at 44 cents a pound
and two pounds of rib chops for the
"crown" at -I.S cents a pound.
At thc iish market, two pounds of

haddock at 211 cents a pound, one

pound and a half of smelts at 30
cents a pound, one-third of a pound
of salt cod at 28 cents a pound, one
roe shad for $1.40 and one dozen
oysters at 2 cents each.

Purchase for the dairy supplies
two pounds of table butler at 42
cents a pound, three-quarters of a

pound of oleo at 30 cents a pound,
six quarts of Grade B milk at 16

Friday
BREAKFAST

uit Cocktalla Lyonnaise EggsPotato Sconea Coffes
LUNCHEON

Lenten Salad Bread Rolis
Cocoa

Apple Dumplings Foamy Sancs
DINNER

Haived Grape Fruit
Broiled Shad New Potatoc-s

String Beans with Cream
Onion and Radlsh Salad

Maple Nut Washington Fie

cents n quart, three half pints of
cream at 28 cents a bottle and two
dozen and a half eggs at GO cents a

dozen.
Marketing prices for four persons

should run at the following approx-
iniate figure";:
Butcher's bill.$2.55
Fish bill . 2.62
Dairy products. 4.34
Fruits. 3.20
Vegetables. 4.13
Grocerica.,. :»,14

Total .$26.00

Vary Old Methods
With Ncw Attructiveness

'TTIE caulifiower, so little under¬
stood by some housewives; thc

highbrow mushroom and lowly
spinach and beets are all cavorting
here together:

Caulifiower Pudding
Boil or steam a small head of

caulifiower, and when nearly tender
cut in small pieces, drain and ^aute
lightly in a little hot oleo. Make a
thin cream tauce of two table¬
spoonful s of butter, ono and a half
tablespoonfuls of flour, salt, celery
salt and paprika to taste and one
and a half cupfuls of milk. Cook
until well thickened, stir in two

Saturday
BREAKFAST

Or.ingea
Frled Shad Roo with Bacon

Beaten Biscaits Endh e
Coffee

LUNCHEON
Baked Stuffed Onions

Corn Bread Celery
Raisin and Lemon Turnovera

DINNER
Artichoko Soon

Crearned Potatoes Spinacli Cutlets
Broiled Ham

Steamcd Fig Pudding Hard Sauce

Sunday
BREAKFAST

Stewed Rhubarl>
Shirred Eggpj with Ham

Ralsed Muffins Coflee
LUNCHEON OR SUPFER

Baked Stuffed Peppers Rolla
tOyster Fcrcemeat)
Red Cabbage Salad
Fruit Ambrosla

DINNER
Cream of Spinach Soun

Crown of Lamb Mint SanceBrowned Sweefc PotatosaCnrrant. Jelly Corn Fntte'-s
Peach Cab'net PuddingWhipped Cream Sauce

avion n
Br Eva E'. Battctt

«^J7HAT for lunch to-day, Gia-
cinta?" I murraured drowsily

from my white, pillowy, befrilled
bed, as she enters with my steaming
morning coffee, crusty brown rolls
and thin. shell-like pats of butter.
She throws back the narrow green

shutters, and glimpses of Italy's
melting blue mountaina, cypress
trees and olive groves appear in one
grand flood of sunshine. I lay peace-
fully content at ons of the pleasant-
est hours of the day, a pile of letters
and newspapers, from home, bc-
£ide mc,

"To-day, signorina, 1 give you
ravioli," she says.

"Ravioli?" I repeat, blinking in
the strong sunlight. "Ravioli?
. . Ah!:' I add in a sudden
burst of inspiration. "Only another
dish of your eternal macaroni. The
same bad, bold creature, scantily|
clothed and disguised under another
name, hiding under sauee and con-
versation at a New York dinner
table.

"Si, signorina," aayn Giacinta
meekly..

'lWhen in Rome"
.'Your cookery, O fair Giacinta,"

I continue, "always cxprecses the
national character of Italy. French
food is clever and amusing because
the French people are the same.
Yours is oily and fiattering and
somewhat, I regret to say, double-
faced at times. The oil. bottls sj-anda

ifirmly and perpetually to thc death].like the sentinel at Pompeii.by
my plate-~and when you can add a
few drops T can rest assured you

Giacmta (my ltalian cook) smilea
all over hcr handsome morning face
as she pours out my fragrant coffee.,'

"No, signorina; ravioli is a na¬
tional dish, but not macaroni," she
protests, smilingly, and totally ig-
noring my "flow of soul," sh* retires
to the kltchen beneath.
Two hour3 later a savory cmell

entices me to the kitchen, where
Giacinta bustles around.

Ravioli, I find, is an entree, an en-
tree or savory before meat being the
plan invariably and economically
followed by Giacinta. For the mat¬
ter of that, it is followed by all ltal¬
ian housewives, and many is the dish
they have for taking the edge off the
appetite and tho buteher's bill at one
and the same moment.

Ravioli Made hy Giacinta
But ravioli, I perceived as I ldly

sat and watched, is, a new dish to
American housewives and one io-
deed warranted to lengthen the life
of the ham. A kjnd of pastry made
with egg;;, it forms the groundwork
of many an ltalian dish.

"This entree is an excellent way
of using up scraps of ham and
cheese," says Giacinta solemnly and
instructively.
"The ingredients I give you are

for oix people:
"One pound of flour, two or three

eggs, six ounces of ham, one quarter
pound of Gruyere or Parmesan
cheese."

Giacinta waa mixing the eggs
very thoroughly into the flour.
"You must take at least twenty

minutes over thia," she says. "All
thy success of the dish depends uponit Some pastry you can hardly
touch or look at, but this wants solid
hard work."
"Now," she continues, "roll it out

as thin as possible, almost to paper,and lay it on a cloth to dry for a
short time. Meanwhile, chop the
ham and cheese."
"Cut circular pieces out of the

pastry with a jam tart cutter," she
adds ten minute!; later, "and place
a httle of the ham and cheese in tho
center of each. Fold over" (suitingher actions to her words) 'into half
moona and decorate the edges with
a fork or by any method you like.
Now they are ready. I am going to
fry them in boiling fat to a pale
straw color and garaish with
chopped parsley.
"They aro equally appetizing boiled.

In this case drop them into boiling
water, well salted. When they are
cooked they will rise Lo the surface.
Drain off tho water, sprinkle with
parsley and serve very hot."

"Well, what else can you make
with this pastry?" I inquire.
foundation of Many Dishes
"Things without number, sig¬

norina. This is called 'fetticini,'
and is the foundaj*ion of many Ital-,

ian dishes," she adds as she benda
over the old tiled stove. "Cut it
up into ribbon.*, long and narrow,about a. quarter of an inch across,boil it in the way I have just told
you and then serve it as you would
macaroni . smothered in tomato
sauce, cheese, rich gravy, butter or
with little pieces of finely choppedHver, meat or fish. But, signorina,I will divulge to you Lhe great se¬
cret of the Italign cook, who makes
fetticini Buccessfully, and that is
never to touch them with a fork or
spoon, when once they are in the
water, with the idea of separatingthem. That they will do by them-
selves when once they rise to the topof the water, and then, and then
only, must they be iigut' xj touched.
"A favorite dish for children is

made by rolling it into long, narrow
rolls about a quarter of an inch
round.twisting into true lovers'
knots, frying a light brown. then
sprinkling it with sugar."

I went up on the flat roof, the
awning overhead casting a grateful
shade; grape vines trellised the
sides, the scent of an avenue of
pink oleanderu rose from beneath,
and the lake was a dark blue streak
in the distance.

"Buon appetito," aings out Gia¬
cinta triumph&ntly, her rich South¬
ern beauty slightly flushed, as she
places the little dish of temptinggolden brown crescents, puffy and
light, with their decoration of bright
green paraley, before me,

'Common Garden Yarieties" May
Be Served in Piquant, Appetizing
Styles for Any Meal of the Day

beaten es?g's and add the caullflower.
Turn all into a buttered baking
dish, dust the top with grated cheese
and set the dish in a pan of hot
water. Bake ln a moderate oven

until set like custard. Slices of
broiled bacon may be laid acro?3 the
top if desired.

Cream of Muskroom Soup
Peel and cut in small pieces half

a pound of fresh mur-.hrooms. Saute
them with two tablespoonfuls of
minced onion in four tablespoonfuls
of oleo. When softened, add water
to barely cover and simmer until
tender. Have ready one pint of thin
cream, add this to the other in-
gredients and Etir in the beaten
yolks of two egg*, with salt and
paprika to taste and a few grains
each of nutmeg and jrvB.ee.. Cook
over hot water until thickened and
serve without boiling.

Deviied Beets
Soak winter beetr. for one hour

and a half in cold water, then boil
gently until tender ("about three
hours), plunge at once into cold
water, rub off the skins ar.d cut into
dioe. To each three cupfuls of the
cooked vegetable add three table-:
spoonfuls of butter, ore-quarter of
a teaspoonful of mustard, dissolved
in two tablespoonfuls of vinegar,
three-quarters of a tablespoonful of
powdered sugar, half a teaspoonful
of salt, a quarter of a teaspoonful
of paprika and a teaspoonful of
Worcestershire sauce. Mix the
dressing well into the beets ar.d
serve very hot.

lUexican Tomatoes
Melt two tablespoonfuls of ba-

con fat and in it cook three tablespoonfuls of minced green peppj.and one teaspoonful of v&sk^onion. Add one pint each of carjj^tomatoea and drained, canr.ed corn
one roundfng teaspoonful of sugaT,half a bay leaf, three-quarters of
a teaspoonful of salt and a qtxktta
ot a. teaspoonful of paprika. gfa.
rner for fifteen minntea and gerv.
in a heated vegetable dish, rubte:
over with a cut clove of garlic.

Lenten SaJad
Mbc together one cupful of dleeij

f, balf a cupful each of broke
walnuta ar.d sliccd radiihe

one tablespoonful of chopped yoox?
onions, three tablespoonfuls cf
shredded cress and one chopped
hard-boiled eg^. Moisten with ti
boiled dressing and arrange h
mounds in lettuce leaves. Ma*
with additional dressing and spricHs
with chopped green peppexs,

Spinach f.utlets
Cook two quarts of washed spir-

ach in salted water to cover, aad
when tender drain and rnb thro3j£
a sieve. Add a cupful of brad
crumbs, one tablespoonful of miajt
onion, salt ard paprika to taets.
half a cupful of the water In whid
the spinach waa cooked and th
yolka of two eggs well beaten. Cook
over hot water, stirring until the
mixture leaves the sides of the pas,
then remove from the fire ar.d ter
out on a large platter. Chill, fora
into cutlet shapes, egg ar.d bread
crumbs, and by means of a frvisj
baaket cook in deep hot fa: to a rid
brown. Drain on brown paper be
fore ser. ing.

\ New Viewpoint on the Much
Discussed "Servant Problem"
By Alice A. Crown

.4 teftncd and experienced
housekeeper is desircd by a family
of three consisting of a profer.~
sional man and his uife, tcho ure

accupied all day, and a child of
eight at school. i definite sum
trill be cllotted fcr household er-

penafs* lo be spent ct the discre-
tion of the housekeeper.''
TPHIS advertisement in a Sunday

paper led to my discovery* of
Lhe "new mistress." The position
looked as if it might be made for
mc. Such a household offers one of
the few modern, available opportu-
nities for the expression of the
craftswoman's spirit. After per-
forming the daily tasks in a house-
hold where tiie family was absent all
day, I could have leisure to write if
I so desired. I would rather con-
coct an omelette there than type a
dictated letter in an office.

I like quiet, privaey, space, pretty
rooms in which to work, everything
that feeds my sense of individuality,
rather than conditions that merge
me into an uninterested and mean-
ingless crowd. If I kept four peo¬
ple in health through judicious feed-
ing and created an atmosphere of
restfulness and absence from worry
over household matters for an

economically independent woman
my work would have sociai value.

\ Nrw Attitude
T answered the advertisement,

stating my qualifications and adding
with much glee "it ia immaterial to
me whether I am treated as an
equal or not." I could not for-
bear surmises concerning the in-
terpretation of that clause, but it
was my safeguard if the profes-siorial man and his wife should
prove commonplace and uninterest-
ing and I should not desire any
more intimacy than the daily work
involved. I drew the line as dis-
tinctly between work and personal
relations as any distraught mistress
who does not wisli hor Bridget. to
dine with her. Only I rejoiced in
turaing the tables, smiling as I
allied myself with the employees
instead of the employer.

In due time Mrs. Olmsted's
answer arrived and I went to see
her, finding her as charming and at¬
tractive aa any of my friends.
Glorious condescension! I was will-
ing to admit that whatever personal
relations should result probably
would be pleasant. Mrs. Olmsted
disliked the idea of housework being
"a servanfs job" and was unwill-
ing to consider an uneducated wom¬
an as a member of her household
and associating with her little son.
Tha first month T wna int«rt *»¦»

; doing the work that I had under-
taken efnciently and I hoped to the
sati^faction of Dr. and Mrs. Olra-
sted. Our constant discussioai
were calories, food properties, vita-
mines, family budgets and ether
matters relating to scientific house-
keeping. I soor. systematized ths
work so that seven hours was a high
daily average; my morning'a work
being usually finished before 10:30
when I was free to write while I
was fresh instead of st the fag end
cf a worker's day if I had chosei
ano.'~er occupation. The dinner
was prc-pared in an hour ar.d a half
to two hours, the dishes being out
of the way by 8 o'clock: bu: any
evening I wished to go out earlier
Dr. and Mrs. Olmsted would help or

even volunteer to wash the dishes,
j including pots and pana. They
realiied that I had the same cul-
tural needs as themselves and were

always willing to aid ar.d abet me in
satisf¦""ir.s? them.

A Co-operativc Member
It was some time before I con!a

free myself from the recollection oi
tlie way in which I was accustomed
to have my maids do their work; ia
how many things I had had star.d-
ards of conspicuous service rather
than human ones, Mr?. Olmsted
had successfully substituted human
for traditional demands.

Graduall'y I became established as

a co-operating member of the home.
with no question of equality or dif-
ference. Jt had only been m-j own

preconceptions that had delayed th*
relationship of perfeet co-operation.
I had chesen to do housework, to
free Mra. Olmsted for her profes-
sional duties. My free choice wes

regarded by her as giving hoa»a
work tlie same dignity as her pre-
fession. It was my own conven-

tional idea of the proper attitnde
for a housekeeper to hold that di?<i
hard.

The best of the bargain haa
fallen to me. Tirst although my
room is small it is much more cora-

fortable than the one for which T

paid $8 a week last winter, and 1

have the unlimited use of the house
all day, which the family has the
opportunity to enjoy for only a few
hours in the evenings. Every part
of it is mine to use freely.

Secondly, I have better remunera-
tion. Mrs. Olmsted's monthly
cheque probably quadruples mine,
but after she has paid for her daily
lunches and streetcar fares and the
expenses incident to her work, her
share of tha household expenses
and my wages, I doubt if she has
as rauch remaining for personal mI»


